California Grill

Dinner Catering Menus

California Grill

Dinner Menu

“Tiberon”

Reception – Hand Passed

Assortment of Oven Baked Flatbreads

Appetizer

Sonoma Goat Cheese Ravioli with Sun-dried Tomato Nectar, Shiitake Mushrooms, and Basil

Salad (Pre-select one of the following):

Hearts of Romaine with Green Goddess Dressing, Sourdough Croutons, and Aged Parmesan

OR

Market Salad with Radishes, English Cucumbers, Crumbled Blue Cheese, and Charred Onion Vinaigrette

OR

Wine Country Salad with Marinated Dried Tomatoes, Olives, Sourdough Croutons, and Basil Dressing

Entrees

California Style Platters

Slow-roasted Atlantic Salmon

Oak-grilled Beef Tenderloin

Oak-fired Chicken Breast

All Entrees are served with Seasonal Accompaniments

Desserts

Sour Cream Cheesecake with Market Fresh Fruit and Sauce

Coffee and Selection of Teas

Menu Price Per Person:  $70.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”

California Grill

Dinner Menu

“Marin County”

Reception – Hand Passed

Assortment of Brick Oven Baked Flatbreads

Appetizer

Creamy Polenta with Woodland Mushrooms, Aged Goat Cheese, and Truffle Oil

Salad (Pre-select one of the following):

Gulf Shrimp and Avocado Salad with Navel Oranges and Pineapple Vinaigrette

OR

Mini Cobb Salad, California Grill Style

Entrees

California Grill Style Platters

Roasted Black Grouper

Oak Grilled Beef Tenderloin

Mustard-basted Chicken Breast

All Entrees are served with Seasonal Accompaniements

Dessert

Silky Rice Pudding with Market Fresh Fruit Salsa

Coffee and Selection of Teas

Menu Price Per Person:  $81.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”

California Grill

Dinner Menu

“Bay Bridge”

Reception – Hand Passed

Assortment of Brick Oven Baked Flatbreads

Appetizer

Sonoma Goat Cheese Ravioli with Sun-dried Tomato Nectar and Extra Virgin Olive Oil

Salad (Pre-select one of the following):

Chilled Shrimp and Crab Salad with Hearts of Palm and Citrus Vinaigrette

OR

Chopped Hearts of Romaine with Crispy Rock Shrimp, Green Goddess Dressing,

And Grilled Lemon

Entrees

California Style Platters

Seared Yellowfin Tuna

Oak-grilled Beef Tenderloin

Oak-fired Pork Tenderloin

All Entrees are served with Seasonal Accompaniments

Dessert

A Taste of Three Bite Size Chocolate Sensations

Coffee and Selection of Teas

Menu Price Per Person:  $88.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”

California Grill

Dinner Menu

“Nob Hill”

Reception – Hand Passed

Assortment of Oven Baked Flatbreads

Shrimp Tempura Roll

Appetizer

“Peeky Toe” Crab California Roll 

Salad

Honey Glazed Duck Breast with Frisee Salad and Dried Fruit Vinaigrette

Entrees

Tournedos of Beef Filet with Soft Polenta and Wild Mushrooms

And

Black Grouper with Whipped Potatoes and Tapenade

Dessert

Dessert Sampler . . . Four Petite Creations

Coffee and Selection of Teas

Menu Price Per Person:   $106.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”

California Grill

Dinner Menu

“California Sunset”

Reception – Hand Passed

Assortment of Oven Baked Flatbreads

Appetizer

“Peeky Toe” Crab California Roll

Salad

Baby Spinach with Warm Goat Cheese, Crispy Shiitake Mushrooms, 

and Toasted Tree Nut Vinaigrette

Sorbet

Market Inspired

Entrée

Tournedos of Beef Filet with Soft Polenta and Wild Mushrooms

And

Butter Poached Maine Lobster with Lobster Risotto

Dessert

Crème Fraîche Panna Cotta With Lemon Sorbet and Citrus Salad

Coffee and Selection of Teas

Menu Price Per Person:  $120.00++

Please Check Room Minimums and Set-Up Fees

“We are happy to discuss with you and attempt to accommodate any dietary or special needs diets”
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